There is a great need for updating the methods in the Flavor section of the Official Methods of Analysis of AOAC INTER-NATIONAL. The majority of the methods listed employ techniques that are rarely used. New Associate Referees are to be recruited to propose modern and more reliable techniques to supplant outdate procedures. Researchers who have developed and validated methods appropriate to this area of study and who are interested in initiating a collaborative study should contact any Committee Member or AOAC INTER-NATIONAL for additional information. +1-510-486-3166, E-mail: nrhill@sfdi.atf.treas.gov, has developed and validated the method. Prussic acid (hydrogen cyanide) is a naturally occurring contaminant in stone fruit brandies and liqueurs. The levels of free cyanide and the associated cyanide-base compound, lactonitrile, in these distilled spirits has health and safety consequences. The existing AOAC method is a qualitative method for the detection of cyanide but not for the quantitative determination. Hill is in the process of preparing the collaborative study protocol. It is expected that the collaborative study will be initiated this fall. Continue Study.
(4) Determination of Organic Acids in Wine by Capillary Electrophoresis: Considerable interest exists in developing a capillary electrophoresis (CE) method for the simultaneous determination of organic acids in wine. Pierre Metra, Lareal, PO Box 234, Vannes Cedex 56006, France, Tel: +33-2-9-754-5455, Fax: +33-2-9-754-5464, E-mail: pmetra@AOL.com, has developed a CE method for the simultaneous determination of wine organic acids. Method validation is in progress. As soon as the method validation is satisfactorily completed, Metra will be approached to accept the offer of Associate Referee appointment to initiate the collaborative study. Continue Study.
(5) Nitrogen in Beer, Wort, and Brewing Grains, Protein (Total) +1-510-486-3166, E-mail: gfpeterson@sfdi.atf.treas.gov, has worked on an aeration oxidation method modification to improve precision and accuracy in total sulfur dioxide determination in wine. The method looks promising. As soon as the validation studies are satisfactorily completed, this method may be proposed for a collaborative study. Continue Study.
( 
